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The most harmonic concentrat ion of  technology,  

design and ergonomics  g ive l i fe  to Gelatec’s new 

masterpiece.  GELIDA has been designed to  

magnet ize the glances and,  at  the same t ime,  to 

complete and harmonical ly   fit  every k ind of  

a lready exist ing env ironment both modern and 

classic .





D E S I G N  B E Y O N D  A L L  E X P E C T A T I O N S



D E S I G N E D  T O  B U I L T - I N

It  is  avai lable in  three l inear lengths,  ensur ing seamless 

integrat ion into a w ide range of  reta i l  spaces.  A consistent  

depth and two height  opt ions mainta in v isual  balance whi le  

adapt ing to d ifferent ergonomic needs.

The GELIDA showcase can be bui l t - in  to create a 

harmonious,  un iquely designed space.  It  transforms a flat  

wal l  into an e legant product exhib i t ion ,  maximiz ing space 

ut i l izat ion .  Featur ing stra ight  l ines,  refined aesthet ics ,  and 

seamless wal l  integrat ion,  i t  combines e legance with ease of  

use.
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The glass shelves create an e legant float ing 

effect ,  enhancing product v is ib i l i ty  whi le  

del iver ing a s leek ,  contemporary aesthet ic .  

Designed for  ice cream,  pastry ,  or  chocolate ,  the 

Gel ida showcase elevates each product ,  

h ighl ight ing every deta i l  w i th c lar i ty and 

sophist icat ion .
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G L A S S  S H E L V E S



C O N S I S T E N T  T E M P E R A T U R E  A N D  T E X T U R E .



The a irt ight  door c losing system mainta ins the 

temperature stable ,  prevent ing the entry of  

humid ity and reducing energy consumpt ion.  A 

re l iable mechanism that ensures the freshness of  

your products and the effect ive funct ion of  the 

refr igerator .

A I R L O C K
D O O R  T E C H N O L O G Y
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A C R Y L I C  S T O N E  &  G L A S S
D E C O R A T I O N

High qual i ty  CORIAN acryl ic  stone,  combin ing durabi l i ty

with aesthet ic  e legance.

DECORATION:

CloudBlack Cherry WhitePistachioGold
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B U I L T  F O R  W H A T ’ S  N E X T



GELIDA meets the demands of  professional  

env ironments by del iver ing instant control  

and operat ional  flexib i l i ty  through i ts 

integrated Wi-F i  connect iv i ty .  Using a secure 

mobi le  appl icat ion,  operators can remotely 

manage temperature sett ings,  monitor  

energy consumpt ion,  and receive real -t ime 

maintenance alerts at  any t ime.

The appl icat ion also supports HACCP 

compl iance by cont inuously monitor ing 

cr i t ical  parameters,  recording temperature 

data,  and enabl ing traceabi l i ty  in  l ine w ith 

food safety requirements.  This ensures 

regulatory compl iance whi le  reducing 

operat ional  r isk .

By combin ing smart  control ,  compl iance 

support ,  and performance monitor ing,  Z 

enhances equipment re l iab i l i ty ,  extends 

serv ice l i fe ,  and enables more efficient ,  

cost-effect ive resource management .

M Y  G E L A T E C

Freezer

Settings

Lighting

Control

Temperature

Control

Fan

Control

Food Safety

Control
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LED L ight ing

Control
LED L ight ing

Η I G H - B R I G H T N E S S  L E D  I L L U M I N A T I O N
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Advanced LED l ight ing system offer ing enhanced v is ib i l i ty  

and presentat ion ensur ing 98 CRI (dayl ight  effect) .  

Energy-efficient ,  reducing operat ional  costs whi le  mainta in ing 

opt imal  performance and support ing sustainabi l i ty .

CCT LED i l luminat ion,  w i th remote control  

of  l ight  temperature from 2700K to 6500K.



Equipped with premium heated glass designed to prevent 

fogging and condensat ion,  even in  demanding temperature 

and humid ity condit ions.  This advanced glass technology 

ensures crystal -c lear product v is ib i l i ty  at  a l l  t imes,  

enhancing presentat ion and customer appeal .

By mainta in ing a transparent ,  condensat ion-free surface,  

the heated glass h ighl ights your products in  the ir  best 

l ight ,  supports opt imal  hygiene standards,  and contr ibutes 

to a professional ,  h igh-end d isplay env ironment .  The result  

is  an e legant v i tr ine that  combines performance,  re l iab i l i ty ,  

and super ior  v isual  impact .

H I G H - Q U A L I T Y
H E A T E D  G L A S S E S
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R E F I N E D  D E S I G N  T H A T  S H A P E S  T H E  S P A C E



T H E R M A L  P R E C I S I O N  A T  I T S  C O R E



C O O L I N G  T E C H N O L O G Y
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Engineered to del iver  except ional  performance in  h igh-temperature env ironments,  endur ing ambient  temperatures up to 40 °C.  

This resi l ience is  achieved through the integrat ion of  advanced cool ing technologies:

•  Durable and Efficient  Semi-Hermet ic  Compressors:  the ir  design al lows for  internal  components to be serv iced or 

replaced without compromis ing the hermet ic  seal ,  ensur ing longevity and rel iab i l i ty  in  demanding condit ions.

•  Double Expansion Valves:  dual  thermal  expansion valves enable precise control  over refr igerant flow into the evapora-

tor .  This precis ion mainta ins opt imal  superheat levels ,  enhancing the system’s efficiency and ensur ing consistent  cool ing per-

formance even in  extreme heat .

•  Recirculat ing Cool ing System:  cont inuously c irculat ing coolant w ith in the unit ,  promot ing uniform temperature d istr ibu-

t ion and prevent ing hotspots.  V ita l  for  mainta in ing the integr i ty of  stored products,  especia l ly  in  h igh ambient  temperatures.

•  Rapid Defrost ing Process:  min imizes the downt ime and prov ides quick recovery of  temperature ,  preserv ing the qual i ty  

and texture of  the ice-cream even when inflated.

TROPICAL ser ies is  a dependable choice for  professionals operat ing in  hot  c l imates,  ensur ing consistent  cool ing performance 

and product preservat ion.

Engineered to del iver  except ional  performance in  extreme condit ions,

mainta in ing opt imal  funct ional i ty  even at  ambient  temperatures even over 40 °C.  Key features include:

•  Except ional  Durabi l i ty :  constructed with robust mater ia ls and components designed to w ithstand h igh temperatures and 

demanding env ironments,  ensur ing longevity and rel iable perfo mance.

•  Energy Efficiency:  incorporat ing advanced energy-saving technologies that  reduce power consumpt ion and operat ional  

costs,  contr ibut ing to env ironmental  susta inabi l i ty  and economic sav ings.

•  Opt imized Defrost ing Technology:  featur ing a rapid defrost ing process,  complet ing cycles in  as l i t t le  as 1 . 5  minutes,  min i -

miz ing downt ime and mainta in ing consistent  cool ing performance.

•  Inflated Ice Cream Maintenance:  designed to preserve the qual i ty  and texture of  inflated ice-cream products up to 25cm,  

ensur ing they remain at  ideal  serv ing condit ions even in  extreme ambient  temperatures.

•  Cutt ing-Edge Wi-F i  Technology:  enables remote monitor ing and control ,  a l lowing users to adjust  sett ings and receive 

system alerts v ia  connected dev ices,  enhancing operat ional  efficiency and convenience.

•  4  Seasons Funct ion:  operat ing temperatures -20 °C /  +15 °C ,  a l lowing to switch from ice cream showcase to pastry show-

case.

TROPICAL PLUS ser ies is  a re l iable choice for  professionals seek ing h igh-performance refr igerat ion solut ions in  chal lenging 



Innovat ive and patented solut ion that  completely removes the need for  manual  defrost ing,  sett ing a new standard in  

refr igerat ion technology.  This unique feature offers s ignificant advantages that  improve efficiency,  product presentat ion,  and 

overal l  performance.

•  No Defrost ing Required:  unl ike tradit ional  systems that  require t ime-consuming manual  defrost ing to prevent ice 

bui ld-up,  NOFROST technology el iminates frost  ent ire ly .  This saves  t ime and reduces maintenance efforts ,  a l lowing for  

seamless operat ion.

•  Consistent  Temperature Control :  the technology ensures uniform cool ing across the storage space,  prevent ing 

temperature fluctuat ions.  This is  part icular ly  important for  mainta in ing the qual i ty  and texture of  del icate products l ike ice 

cream and other per ishable goods.

•  Enhanced Product Presentat ion:  a  frost-free env ironment keeps showcase surfaces clear ,  offer ing unobstructed 

v is ib i l i ty  of  the stored i tems.  This not  only improves the aesthet ic  appeal  of  the showcase but a lso enhances the shopping 

exper ience,  encouraging customer engagement and boost ing sales potent ia l .

NOFROST technology prov ides a cutt ing-edge solut ion designed to s impl i fy  maintenance,  preserve product qual i ty ,  and 

e levate the presentat ion of  your goods.
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C O O L I N G  T E C H N O L O G Y

I N N O V A T I O N  I N  E N E R G Y  E F F I C I E N C Y

GELIDA integrates energy-saving technology 

that  establ ishes new benchmarks with in the ir  

c lass.

Using h igh-efficiency cool ing system,  each unit  

is  designed to min imize env ironmental  impact 

w ithout compromis ing performance.

-15oC

4896 kWh/annum

GELATEC GELIDA

4.08m2 -18oC

A

B

C

D

E

F

G



DEFROSTING WITH REVERSE CYCLE HOT GAS TECHNOLOGY.

Hot gas defrost ing with reverse cycle technology is  a smarter ,  faster way to keep the 

refr igerat ion system running at  peak efficiency.  By reusing the system’s own heat instead of  

re ly ing on e lectr ic  heaters,  i t  qu ick ly melts ice bui ld-up on evaporator coi ls  sav ing energy,  

reducing downt ime,  and extending equipment l i fe .  Defrost ing becomes seamlessly integrated 

into the preservat ion process without any compromise in  the qual i ty  of  the ice cream.

R455C GAS THE SUSTAINABLE REFRIGERANT SOLUTION

R455C is  an innovat ive ,  low-GWP refr igerant designed for  h igh-performance cool ing systems.  As 

a blend of  HFOs (Hydrofluoroolefins) ,  i t  offers an env ironmental ly  fr iendly a lternat ive w ith a GWP 

of  just  148 ,  making i t  compl iant  w ith F-Gas regulat ions.  Ideal  for  commercia l  and industr ia l  

appl icat ions,  R455C combines energy efficiency with excel lent  cool ing capabi l i t ies ,  support ing 

sustainabi l i ty  whi le  ensur ing re l iable operat ion in  demanding env ironments.

C O O L I N G  T E C H N O L O G Y
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DESIGNED TO ENDURE EXTREME 

CONDITIONS

Bui l t  to w ithstand the toughest 

env ironments,  GELIDA is  equipped with 

advanced refr igerat ion system,  offer ing 

except ional  performance and energy 

efficiency.  H igh-efficiency compressors 

cut  energy use by up to 10%,  whi le  a 

protected defrost and temperature probe 

prevent waste dur ing door openings.  The 

robust refr igerant c ircu it ,  double-safety 

heat ing e lement ,  and ABS- injected base 

enhance insulat ion,  strength,  and 

drainage.  Automat ic  condensing water 

evaporat ion and ant i -corrosion o i l  

treatment ,  ensure durabi l i ty ,  whi le  

insulated plast ic  components prov ide 

re l iable ,  long-term performance.

ENERGY

EFFICIENT

ECO

FRIENDLY

NON

TOXIC

ECO

FRIENDLY

ENERGY

EFFICIENT



U N I F O R M  A I R  D I S T R I B U T I O N
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Dynamic cool ing system,  del ivers perfect ly balanced 

a ir -flow,  keeping every shelf  at  the opt imal  temperature 

and ensur ing outstanding temperature uniformity .



I C E  C R E A M

Discover the u lt imate ice cream display that  combines 

sleek ,  modern design with super ior  cool ing technology.  

H ighl ight  your flavors in  an eye-catching presentat ion whi le  

ensur ing consistent  freshness and the perfect  serv ing 

temperature for  an except ional  customer exper ience.

P A S T R Y

Exper ience the perfect  b lend of  e legance and performance 

with our pastry d isplays,  where stunning aesthet ic  design 

meets advanced cool ing technology.  Showcase your 

creat ions in  a v isual ly  capt ivat ing sett ing whi le  mainta in ing 

opt imal  freshness and qual i ty ,  ensur ing your pastr ies look 

and taste except ional .
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-20 °C /  -5 °C  |   40%

0 /  +5 °C  |   50%



Exper ience the perfect  b lend of  e legance and performance 

with our pastry d isplays,  where stunning aesthet ic  design 

meets advanced cool ing technology.  Showcase your 

creat ions in  a v isual ly  capt ivat ing sett ing whi le  mainta in ing 

opt imal  freshness and qual i ty ,  ensur ing your pastr ies look 

and taste except ional .

C H O C O L A T E

Showcase your chocolate products in  a d isplay that  

combines str ik ing design with h igh-t ier  cool ing technology.  

Mainta in ideal  temperature and freshness whi le  creat ing an 

i rresist ib le  v isual  appeal  that  h ighl ights the craftsmanship 

of  your creat ions.

4  S E A S O N S
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-20 °C /  +15 °C  |   50%

+12 °C /  +15 °C  |   30%



D I M E N S I O N S  &  S P E C I F I C A T I O N SP R E C I S I O N  I N  E V E R Y  D E T A I L



G E L I D A  9 0

S H E L V E S  C A P A C I T Y

Lenght :  900mm Width:  700mm Height :  1940mm

* glass width 12mm

S P E C I F I C A T I O N S

Electric Power Supply

Power / Current Consumption

Compressor Type

Condensation Type

Expansion

Defrost Type

Refrigerant Gas

Refrigerant Gas Capacity

Configuration

Climate Class

Engine

Weight

230V / 1Ph / 50Hz

2KW / 16A

Hermetic

Air-Cooled

Capillary

Hot Gas

R455c

1,5kg

-20°C / +15°C

4+

INT/EXT

240kg

D E C O R A T I O N :

CloudBlack Cherry WhitePistachioGold

700m
m

900mm

19
4

0
m

m

780mm

450mm
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680mm

450mm

G E L I D A  8 0

S P E C I F I C A T I O N S

S H E L V E S  C A P A C I T Y

Electric Power Supply

Power / Current Consumption

Compressor Type

Condensation Type

Expansion

Defrost Type

Refrigerant Gas

Refrigerant Gas Capacity

Configuration

Climate Class

Engine

Weight

230V / 1Ph / 50Hz

1,5KW / 16A

Hermetic

Air-Cooled

Capillary

Hot Gas

R455c

1kg

-20°C / +15°C

4+

INT/EXT

220kg

D E C O R A T I O N :

CloudBlack Cherry WhitePistachioGold

* glass width 12mm

Lenght :  800mm Width:  700mm Height :  1940mm

700m
m

800mm

19
4

0
m

m
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* glass width 12mm

G E L I D A  7 0

S P E C I F I C A T I O N S

S H E L V E S  C A P A C I T Y

D E C O R A T I O N :

CloudBlack Cherry WhitePistachioGold

Electric Power Supply

Power / Current Consumption

Compressor Type

Condensation Type

Expansion

Defrost Type

Refrigerant Gas

Refrigerant Gas Capacity

Configuration

Climate Class

Engine

Weight

230V / 1Ph / 50Hz

1KW / 16A

Hermetic

Air-Cooled

Capillary

Hot Gas

R455c

1kg

-20°C / +15°C

4+

INT/EXT

200kg

580mm

450mm

Lenght :  700mm Width:  700mm Height :  1940mm

700m
m

700mm

19
4

0
m

m
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